Equations for Estimating Cutability of Beef Wholesale Cuts.
Steer, heifer and cow carcasses (N=280) were selected from seven commercial firms in three states and completely fabricated to provide information on bone-in and boneless yields from the four primal wholesale cuts. Equations using combinations of easily obtainable subjective and objective traits accounted for between 63 and 80% of the variation in yields of bone-in or boneless retail cuts from the round, loin, rib or chuck. When bone was removed in preparation of retail cuts, scores or measures of muscling increased in importance as components of prediction equations. Prediction equations comprised of two, three or four independent variables that could be used in a commercial grading situation were developed for rounds, loins, ribs and chucks.